Same Temperature light brine washed Curd
This recipe is from Mastering Artisan Cheese by Gianaclis Caldwell with adaptations to 10 litres of milk .  Modelled on the St. Paulin style cheese.
Ingredients
10 litres Melany Milk – un-homogenised full cream milk.  
MO 036R culture had the same ingredients as the original – so 1 Dose – and for my current batch = 1 smidgin.  Added 1/64 (Drop)
CaCl2  Tad  to ¼ cup of non-Chlorinated water. 1ml of annatto
2.0 mls (200 IMCU) liquid Rennet  to ¼ cup of non-Chlorinated water.  Will need .5 ml more next time
4 litres of  non-Chlorinated water with 2 level tsp of cheese salt. –Remember the salt in the wash
Brine of 6 litres boiled and cooled water with 1Kg of salt.  
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	Actual Time
	Temp Goal / Time
	Actual Temp / Time
	pH Goal
	Actual pH

	In Vat
	10  Litres
	
	
	
	
	
	

	10 litres of full fat Melany Milk
	
	Start time 
	
	8 OC / 9:30am
	
	

	Start pH
	
	
	
	
	6.6 – 6.7
	6.8 – 6.7

	
Heat Milk 
	30 Minutes
	
	1 hour
32OC(89OF)
	
T= 32OC
	
	

	Add culture  @ 27OC (80OF) 
	Stir for 2-3 Minutes
	Going to add 1/64
 (1 drop ) extra
	
32OC(89OF)
	
T=32OC 
	
	

	Ripen
	1 hours
	11:30 
	32OC(89OF)
	
	.05 drop
	

	Add diluted CaCl2 ( Tad  to ¼ cup of non-Chlorinated water)
	Stir for 2-3 Minutes
	Add 1 ml of annatto to ¼ cup of non-Chlorinated water
	32OC(89OF)
	
T=32OC 
	
	

	Add diluted rennet (200 IMCU) (2 mls to ¼ cup of non-Chlorinated water)
	Setting Goal
45
Minutes
	Time:


12:30
	FLoc
(mm:ss)

17:00
	F_Mult:


3.5
	Cut time = (Time + Floc ) X  F_Mult

59 minutes
	
CT= 13:30
	
	

	
Cut Curd @ Cut Time
¼ (6mm) over 20 minutes

	Cut Time

13:30
	Rest for 15 minutes
It took 10 minutes to cut and let heal for 5 minutes and gently stirred for the rest.
	
32OC(89OF)
	
T= 13:40

OC= 32OC 
	
	

	Rest for 15
	13:45
	
	
	OC=32OC 
	
	

	
Partial drain and wash:
	13:54
	Remove 4 litres of whey (approx. 50%) add the wash water @32OC. Stir in gently teasing apart  the curd mass. 
	

32OC(89OF)
	

OC= _________
	
	

	
Heat and stir 

	
30 minutes
	Stir gently and slowly heat to 38OC(100OF). The texture of the curds will change.   
	
38OC(100OF)
	OC= 32OC

T= 14:27

	
	

	
Pitch Curd

	
15 minutes 
	
Under the whey
	
38OC(100OF)
	Actually 30 minutes
	By pH Strips
	6.5 – 6.8 ??

	Drain :  Gather curds with the cheese cloth and gently massage into the cheese form

	15 minutes
30 minutes

	Add 1 kg weigh and gently press under the whey for 15 minutes then 30 minutes.
	15:06 @ 38 OC
15:25 @ 36 OC
15:51 @ 32 OC
	The rind was nicely closed up by the end of the second press
	
	

	Press 2 Kg 

	1 hour
	Room temp 20 OC
	
	
	
	

	Redress and continue to press unit the pH is 5.2-5.3 
	About 4-6 hours
	This is about acid build up before Brining the cheese
	
	5.9       @16:50
5.9 ?    @19:08
5 – 5.3 @20:45
	
5.2 – 5.3
	

	[bookmark: _GoBack]Brine the cheese (heavy brine)
	4-6 hours

	Placed in Brine 21:30
	Time for Bed
	
	
	



